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A BRIEF INTRODUCTION






You dont need to be a professional bartender to make your party a success, and you dont need to learn how to make every drink ever invented. What you need are a few simple ingredients, a blender, a shaker, a pitcher, and some friends.


INGREDIENTS


LETS start with ice. Size matters. The smaller, the better. Smaller ice cubes blend into smoother frozen drinks. Smaller cubes also have more surface area to quickly chill a shaken drink without watering it down.


The temperature of your ice matters, too. Right out of the freezer, ice is very hard. If you let it sit at room temperature for a few minutes before throwing it into your blender, the ice will soften and make a smoother drink. Just remember to drain off any water before using the ice.


Crushed ice is another way to ensure smooth frozen drinks. To crush ice without a machine, simply place your ice in a heavy plastic bag, seal it, and smash the ice with a heavy pot or pan. Drain off any water before using the crushed ice.


Blocks of ice are great for floating in pitchers and punch bowls. To ensure that the block of ice fits your punch bowl or pitcher, first make sure the container you use to make the ice fits inside your punch bowl or pitcher. For free-form ice, use watertight, plastic Ziploc bags. Dont fill them more than three-quarters full since water expands as it freezes. To remove the ice from the container or bag, dip it into hot water for a few seconds to loosen things up. Remember to drain any water before using the ice.


Fruit juices make blocks of ice and ice cubes that are both functional and pretty. Simply fill your container or ice-cube tray with the juice of your choice instead of water. Your drinks will stay cold without having their flavor diluted. Frozen fruit (such as strawberries or melon balls) also makes a decorative and functional addition to ice cubes, in both punch bowls and glasses.


Fruit and fruit juices are indispensable for making great party drinks. Unless otherwise indicated, use fresh fruit in your frozen drinks. Always smell the fruit before you buy it. If it smells sweet, chances are it is.


Many recipes in this book call for semifrozen fruit. To do this, simply wash, pit (if necessary), and slice (if required) your fruit, then place it on a plate in your freezer for an hour or so before making your drinks. The fruit should be icy but not solid.


Exotic and tropical fruit juices and nectars are showing up in stores everywhere. Flavors like youngberry, lychee, mango, banana, papaya, guava, guanabana, tamarind, passion fruit, red and black currant, pear, melon, strawberry, and peach are becoming as commonplace as orange and pineapple. A few good quality brands to look for include Ceres, Looza, Yoga, Goya, and Libby. If you cant find them in your local supermarket or gourmet store, they are available by mail from a number of very reliable sources, including Central Market in Austin, Texas (800-360-2552), Healthy Pleasures Village in New York City (212-353-3663), Dean & DeLuca in New York City (212-431-1691), and Whole Foods everywhere (800-780-3663).


If you are making drinks with alcohol, buy the best liquor you can comfortably afford. No amount of lime juice, passion fruit syrup, or sugar can hide the taste of cheap booze.


Fruit-flavored liqueurs are another important part of most mixed drinks. They come in a wide variety of flavors and prices. Your local liquor store owner should be able to help you choose the right ones to buy. Its important to remember that fruit-flavored liqueur is different from eau de vie. Eau de vie is a clear, distilled brandy with a lot of alcohol, a nice fruity aroma, but very little sugar and very little fruit flavor. Eau de vie is not on the ingredient list for most fruit-flavored drinks.


Fruit-flavored schnapps and liqueurs called crme de are perfect for making fruit cocktails. For example, crme de banane, crme de cassis, and crme de framboisethey are all rich and sweet and, despite their names, contain no dairy. Fruit-flavored brandies are also very good for fruit cocktails. They are usually not as sweet as crme de or other fruit liqueurs, but they do have plenty of fruit flavor.


Superfine sugar is called for throughout this book. Its available in most supermarkets. Sometimes its called instant dissolving sugar or bar sugar. Unlike regular sugar, superfine sugar will never leave your guests with that sandy feeling between their teeth.


EQUIPMENT


GREAT party drinks need a good blender. I prefer those with narrow containers (about 4 inches in diameter). Some blenders come with containers an inch or two wider, and they act like mini food processors. Theyre great for pureeing soup but not for crushing ice into creamy drinks. The narrow blender pulverizes ice better, thereby creating smoother drinks.


For shaken drinks, you have a number of choices. You can use a basic metal cocktail shaker with a lid, or a larger metal bar shaker, which often comes with a second glass that fits on top and acts as a lid. This second glass is usually marked for measuring liquid ingredients in ounces.


If you dont have any shaker, you can always improvise. One way is to fill a pitcher halfway with ice, add the ingredients, and aggressively stir with a long-handled wooden spoon. Continue to stir until condensation appears on the outside of the pitcher. Then strain the drink into glasses filled with fresh ice. Or serve up (without ice) as the recipe indicates. I have also used a quart-size canning jar to shake drinks with nothing but my hand as the lid. This can get cold and messy, plus you need big hands. So if you choose to use a canning jar, use the lid the jar came with, or cover the top with plastic wrap then use your hand to seal the plastic in place while you shake the drink.


Whichever way you choose to shake your drinks, you will need to strain them afterward. You can buy a fancy bar strainer that fits the top of your shaker exactly, but the truth is, any small strainer will do in a pinch.


Measuring your ingredients in ounces is an important part of making great party drinks. If you dont have a shaker with the ounces indicated on the side, you can buy a two-sided cocktail jigger with a 1-ounce bowl on one side and a 1 -ounce bowl on the other. There is usually a halfway mark indicated on both sides to measure  ounce and  ounce. If you dont have one of these, you can use a tablespoon. Just follow the Measurement Conversion Chart. All of these shakers, blenders, and strainers are available at hardware stores, kitchen stores, and most department stores.


For serving drinks, youll find glassware in a wide variety of sizes, shapes, colors, and pricesmartini glasses, margarita glasses, highballs, iced-tea glasses, wineglasses, balloon glasses, old-fashioned glasses, and more. Picking a glass is a no-braineruse whatever you like, or whatever you have on hand. When I serve a drink that has a beautiful color, I prefer to use a clear glass. Other than that, pretty colored glasses make for festive parties. Some people like straws, some dont.


I always put a straw or a swizzle stick in my drinks and let my guests decide whether to use them. Just make sure that the straws and stirrers are long enough to fit the glasses youre using. It keeps your guests from having to fish them out.


The most important thing about making drinks is to have fun. And whether you choose to serve party drinks with alcohol or without, remember that aside from the company, a good drink is often the most memorable part of any party.


To help you know which drinks dont have alcohol and which do, simply look for a little martini glass with an x through it next to the name of the recipe. If you see one, youre still on the wagon. If not, theres booze in the blender.









MEASUREMENT CONVERSION CHART





 ounce = 1 tablespoon


1 ounce = 2 tablespoons


1  ounces = 3 tablespoons


2 ounces =  cup


2  ounces =  cup plus 1 tablespoon


3 ounces =  cup plus 2 tablespoons


3  ounces =  cup plus 3 tablespoons


4 ounces =  cup


4  ounces =  cup plus 1 tablespoon


5 ounces =  cup plus 2 tablespoons


5  ounces =  cup plus 3 tablespoons


6 ounces =  cup


6  ounces =  cup plus 1 tablespoon


7 ounces =  cup plus 2 tablespoons


7  ounces =  cup plus 3 tablespoons


8 ounces = 1 cup









BRUCES FAVORITES


DRINKS FOR EVERY OCCASION



















During July and August, youll probably serve pia coladas or frozen margaritasboth excellent choices. In December, youll probably think eggnog, another perennial favorite. But what should you serve on Valentines Day? Halloween? April 15? The fact is, we all throw parties all year long. Bachelor parties, bon voyage parties, Thanksgiving parties, New Years Eve parties, Mardi Gras parties, Kentucky Derby parties, birthday parties, and more. Here are just a few of my favorite drinks to serve at some of these annual festive occasions.




AUTUMNAL EQUINOX


BLACKBERRY PEAR DAIQUIRI


BABY SHOWER


LEMON CHEESECAKE THICK SHAKE


BACHELOR PARTY


ZOMBIES FOR A CROWD


BASTILLE DAY


FRENCH LEMON TWIST


BIRTHDAY CELEBRATION (OVER 21)


BANANAS FOSTER COCKTAIL


BIRTHDAY CELEBRATION (UNDER 21)


CHOCOLATE PEANUT BUTTER COOKIES AND CREAM SHAKE


BON VOYAGE PARTY


THREE-HOUR TOUR


BOOK GROUP


GRAPE GATSBY


CHINESE NEW YEAR


DIM SUM SLING


CHRISTMAS DAY


CHESTNUT SMOOTHIE


CHRISTMAS EVE


COCONUT EGGNOG


CHURCH SOCIAL


WATERMELON QUENCHER


COLUMBUS DAY


CAMPARI FREEZE


FATHERS DAY


PORT IN A STORM


FINAL MORTGAGE PAYMENT


CELEBRATION SANGRIA


FIRST DAY OF SPRING


STRAWBERRY ALMOND BLAST


FOURTH OF JULY


ALL-AMERICAN


HANUKKAH


FIG AND HONEY SMOOTHIE


HALLOWEEN PARTY


CANDY APPLE SMOOTHIE


KENTUCKY DERBY DAY


MINT JULEP


MARDI GRAS


BUBBLE GUM BUZZ


MOTHERS DAY


PEACHY TEA PARTY FREEZE


NEW YEARS EVE


CHAMPAGNE COCKTAIL CLASSIC


POOL PARTY


BLUE LIPS


POST SNOWBALL FIGHT


WARM APPLE STRUDEL


PTA MEETING


YOUNGBERRY PUNCH


RETIREMENT PARTY


PLUM PARTY FREEZE


ROUND OF MAH JONG


SHANGHAI ICED TEA


ST. PATRICKS DAY


LIGHTNING JUICE PUNCH


SUMMER SOLSTICE


SUMMER MELON PUNCH


SUNDAY BRUNCH


BLOODY MARY AND THE BLOODY DOZEN


SUPER BOWL PARTY


YUCCA


THANKSGIVING


THANKSGIVING CASSEROLE SMOOTHIE


THE RABBIT DIED


CHOCOLATE SOY SMOOTHIE


TUPPERWARE PARTY


VIRGIN ISLAND


VALENTINES DAY


PINK ELEPHANT PUNCH


WINTER SOLSTICE


HOT BUTTERED HAZELNUT RUM TEA
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